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Subject:     "Questions  and  Answers. " 

Bulletins  available:  "Home  Baking"  and  "Cooking  Beef  According  to  the  Cut." 
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Before  I  open  the  question  "box,  or  broadcast  the  menu,  let  me  read  you  this 
letter : 

"Dear  Aunt  Sammy:  I  think  your  recipes  and  menus  are  splendid.     I  derive 
much  benefit  from  the  menus,  especially;  I  keep  all  of  them  in  my  Radio 
Record.    By  studying  the  meals  you  suggest,   I  am  learning  how  to  plan  well- 
balanced  meals,  myself.     There  is  only  one  suggestion  I  would  make.  Why 
don't  you  ever  give  us  recipes  for  fancy  dishes?     I,   for  one,   like  to  try  all 
sorts  of  new  things,  and  I  like  to  fix  up  unusual  dishes  to  please  my  family." 
This  letter  is  signed:   "A  Housewife  Who  Loves  to  Cook." 

I_  used  to  like  fancy  cooking,  too;  that  is,  till  I  discovered  that  "life 
is  real,  and  life  is  earnest,"  and  that  if  you  want  to  keep  your  family  healthy 
and  happy,  you'll  have  to  give  them  good  food,  properly  cooked.    Hot  that  I 
have  any  objection  to  fancy  cooking,  for  those  who  have  t ime  for  it.    _I  haven't. 
I  arrange  my  work  so  as  to  spend  as  little  time  as  possible  in  the  kitchen. 

As  a  foods  specialist  said  the  other  day:  "Fancy  cookery  takes  much  time,  and 
if  frequently  indulged  in,  should  be  regarded  as  a  hobby,  or  as  a  recreation. 
Time  saved  in  the  kitchen  is  free  time  to  spend  with  the  family,  or  to  do  other 
important  things.    Time  may  be  saved  by  cooking  fewer  pies,  cakes,  and  cookies. 
Simple  fruit  or  milk  desserts  are  quickly  made,  and  good  for  the  family.  One- 
course  meals,  especially  for  breakfast  and  luncheon,  are  regularly  served  in 
many  homes.    The  family  is  satisfied  with  fewer  foods,   if  these  are  well  cooked, 
and  served  in  sufficient  quantities." 

There,   I  know  the  Menu  Specialist  will  approve  of  that  statement.     She  doesn't 
care  much  for  fancy  cookery,  but  you  notice  that  her  meals  always  include  good 
appetizing  dishes.     I've  eaten  at  her  home  —  and  I  can  assure  you  her  meals 
are  always  well-cooked,  and  attractively  served. 

Well,   let's  see  what  else  our  foods  specialist  says: 

"The  woman  who  needs  freedom  from  the  kitchen  finds  that  to  plan  weekly  menus 
saves  tine  marketing  and  ordering  food.     Staple  foods  need  be  ordered  not 
oftener  than  once  a  week,  and  more  perishable  groceries  not  oftener  than 
every  other  day. 
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"Some  foods  which  may  he  cooked  in  quantities  are  prunes,  apricots,  boiled 
salad  dressings  and  roasts  of  meat.    A  pork  roast,  for  example,  may  he  served 
first  as  a  hot  roast,  than  as  cold  sliced  pork,  and  finally  in  a  rice,  tomato, 
and  meat  casserole.    Prunes  may  "be  eaten  stewed  for  breakfast,  and  as  prune 
salad  or  prune  whip  later  in  the  week. 

"Include  some  oven  meals  in  the  weekly  menu.     If  the  whole  meal  is  cooked  in 
the  oven,  all  the  focd  may  be  cared  for  at  the  same  time.    Utensils  as  well  as 
time  and  labor  are  saved  if  the  food  is  served  in  the  baking  dishes.    Such  a 
meal  is  excellent  for  a  company  dinner,  for  when  ail  the  food  is  in  the  oven, 
the  dishes  may  be  washed,  the  kitchen  cleared,  the  table  set,  and  the  salad 
made.    Many  meats  may  be  prepared  in  the  oven  to  go  with  such  a  meal  —  Swiss 
steak,  roast  and  meat  loaf.     Less  tender  cuts  of  meat  may  be  started  on  top  of 
the  stove  and  finished  infcthe  oven.    Vegetables  which  are  good  baked  in  their 
skins  are  potatoes,  onions,  tomatoes,  and  squash.     For  scalloping,  cabbage, 
tomatoes,  onions,  potatoes,  and  egg  plant  are  particularly  suitable." 

How  we'll  see  what  the  question  box  holds  for  us.    Here's  a  good  one:  "Please 
explain  the  teres  cake  flour  and  uastry  flour." 

Answer:  Cake  flour,  pastry  flour,  and  soft-wheat  flour  are  terms  used  to 
indicate  flour  which  contains  less  gluten  than  hard  wheat  or  bread  flour.  The 
hard-wheat  flour  is  especially  disirable  for  making  yeast  breads  because  it 
contains  a  high  proportion  of  gluten,  which  forms  an  elastic  dough,  during 
kneading.     Good  cake  and  pastry  can  be  made  with  hard-wheat  flour  by  using  a 
little  less  of  it  than  called  for  in  recipes  specifying  soft-wheat  flour. 

IText  question:     "Tnat  kind  of  canned  cherries  should  be  used  in  a  pie?" 

Answer:     Sour  cherries  are  the  best  kind  to  use  in  making  pies.     I  think  you 
can  buy  them,  canned.    These  cherries  can  be  used  in  practically  the  same  way 
as  the  fresh  cherries  called  for  in  the  cookbook  recipe  for  cherry  pie. 

Kext :   "Can  you  tell  me  what's  wrong  with  my  custards?    They  never  get  very  hard, 
or  stiff,  as  they  are  supposed  to.    My  husband  is  very  fond  of  custards,  but 
he  does  not  like  them  watery." 

I  don't  suppose  anybody 's  husband  likes  watery  custards.     I  have  an  idea  you 
cook  your  custards  at  too  high  a  temperature,  and  for  too  long  a  time.  If 
you  follow  the  directions  given  in  the  radio  cookbook,  I  think  you  will  have 
no  further  trouble. 

IText  question:  "Can  you  send  me  directions  for  cooking  a  flank  steak,  the  old- 
fashioned  way?  " 

Answer:     I  am  sending  you  a  copy  of  the  popular  leaflet,   "Cooking  Beef  Accord- 
ing to  the  Cut."     In  it  you  will  find  directions  for  cooking  a  flank  steak  by 
a  method  which  most  people  consider  superior  to  the  old-fashioned  way.  Plank 
steak  is  one  of  the  less  tender  cuts  of  beef,  which  need  to  be  cooked  for  a 
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r at her  long  time,  in  a  closed  vessel.  The  recipe  for  stuffed  flank  steak,  in 
the  beef  leaflet,  has  proved  very  popular. 

That's  enough  questions  for  one  day.    Please  take  your  Radio  Records  now, 
and  write  the  menu:     Corn  Beef  Hash;  Wilted  Dandelion  Greens;  Baked  Onions 
in  Tomato  Sauce;  and  Floating  Island.    All  the  recipes  in  the  Radio  Cookbook, 
except  the  one  for  Floating  Island.    Here  it  is  —  five  ingredients,  for  this 
delectable  dessert: 


Five  ingredients:  (Repeat). 

Heat  the  milk,  sugar,  and  salt  in  a  double  boiler.     Separate  two  of  the  egg 
whites  and  put  them  aside  for  the  "islands."    Beat  the  rest  of  the  eggs  to- 
gether lightly,  and  mix  in  some  of  the  hot  milk.    Pour  back  into  the  double 
boiler,  and  stir  constantly  until  the  custard  coats  the  spoon.    Remove  at 
once  from  the  heat,  and  set  in  a  bowl  of  cold  water.    Add  the  vanilla. 

After  the  custard  is  made,  beat  the  2  egg  whites  until  stiff,  and  drop  them 
by  spoonfuls  on  a  pan  of  hot  water,  cover,  and  let  cook  for  a  few  minutes. 
Or,  make  small  baked  meringues  of  the  egg  whites  to  serve  on  top  of  the  soft 
custard.    For  baked  mering-j.es,  add  gradually  1/2  cup  of  fine  granulated  sugar 
to  2  stiffly  beaten  egg  whites  containing  1/3  teaspoon  of  salt.    Beat  the 
mixture  until  stiff  enough  to  hold  its  shape.     Flavor  with  1/4  teaspoon  of 
vanilla.     Drop  rounded  teaspoonfuls  of  the  mixture  on  ciled  paper  and  bake  in 
a  slow  oven  (250°  to  275°F.)  for  about  1  hour.    Place  the  baked  meringues 
on  top  of  the  custard  immediately  before  serving. 

To  repeat  the  menu:  Corn  Beaf  Hash;  Wilted  Dandelion  Greens;  Baked  Onions  in 
Tomato  Sauce;  and  Floating  Island. 

Monday:     "Clothes  Moths  and  Their  Control." 


4  to  6  eggs 
1  quart  milk 

6  to  S  tablespoons  sugar 


1/4  teaspoon  salt,  and 
1  teaspoon  vanilla 




_  _ 


